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64 Artificial neural network â€“ Genetic algorithm to optimize wheat germ fermentation condition:
Application to the production of two anti-tumor benzoquinones. Food Chemistry, 2017, 227, 264-270. 8.2 41
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69 The impact of protein cross-linking induced by alkali on the quality of buckwheat noodles. Food
Chemistry, 2017, 221, 1178-1185. 8.2 90

70 Critical conditions accelerating the deterioration of fresh noodles: A study on temperature, pH,
water content, and water activity. Journal of Food Processing and Preservation, 2017, 41, e13173. 2.0 29
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